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Author’s Foreword 


The contents of this little book are not intended to be 
representative of American cooking, for a great many neces- 
sary ingredients would be unobtainable here at the present 
time; but they are a selection of American dishes of a simple 
and economical nature, which I hope will help the British 
housewife to bring a little novelty and a good deal of pleasure 
to her wartime table. 

A.H. 
Holmbury St. Mary 


Contents 


AUTHOR’S FOREWORD page § 
SOUP 9 
PISH 16 
MEAT 27 
VEGETABLES 40 
SWEETS 54 
SAVOURY 62 
MISCELLANEOUS 68 


INDEX 77 


, 


SOUP 


Appledore Soup 


Add three tablespoonfuls or so of tomato ketchup to an 
ordinary Potato Soup (see page 13) just before serving. 


Baked Bean Soup 


Put three breakfastcupfuls of cold baked beans (see page 
41) into a saucepan with three pints of water, two slices of 
onion (or onion flavouring) and two sticks of celery (or 
celery salt), bring to the boil and simmer for half an hour. 
Rub through a sieve, and then add a breakfastcupful and a 
half of stewed and strained tomatoes, and a couple of tea- 
spoonfuls of Chili sauce, if possible. Season to taste with salt 
and pepper, and bind with three level dessertspoonfuls of 
butter or margarine and the same of flour. 


Baked Beef Soup 


Cut a pound of lean beef into small cubes, and put them 
into a baking-dish which you can cover, or a large shallow 
stewpan would do as well. Add two small carrots and tur- 
nips sliced, three medium-sized onions chopped up (or 
onion flavouring would have to do), and a butter-muslin 
bag containing some celery leaves, a little parsley, two pep- 
percorns, four cloves, a sprig of thyme (or half a teaspoonful 
of dried thyme), and half a bayleaf, Add two quarts of cold 
water, bring to the boil, and cook for four and a half hours 
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with the lid on closely. Then take out the bag of herbs, add 
one raw potato cut into dice, three level teaspoonfuls of sugar, 
and salt to taste. Cover again, and cook for another hour. 
Then add some slices of very dry toast, and serve. 


Cabbage and Bean Soup 


Soak half a breakfastcupful of small haricot beans all 
night, and next morning boil them in salted water with three 
ounces of salt bacon or pickled pork until the beans are done. 
Then drain off the liquor (which you can keep for other 
purposes), and in its place add three pints of stock, a carrot, 
an onion (or onion flavouring), a clove of garlic (if you like 
it), a sprig of parsley, pepper, and a cabbage weighing about 
a pound, shredded finely. Cover, and boil very gently for 
about an hour, then take out all the vegetables except the 
beans and cabbage, and serve. If it can be spared, the soup 
can be enriched by the addition at the end of an egg-yolk 
beaten in a little water; but it is very good without this. 


Cabbage Soup 


Boil a small shredded cabbage in salted water for half an 
hour, add a peeled potato and boil for another half-hour. 
Drain off the water, and mash up the potato and cabbage 
coarsely with a fork. Now add three level teaspoonfuls of 
butter or margarine, a quart of milk and a seasoning of salt 
and pepper to taste, and stir carefully over a low heat for ten 
minutes, seeing that the cabbage does not catch on the bot- 
tom. Serve, handing grated cheese with this delicious soup. 


Creole Vegetable Soup 


Melt three level teaspoonfuls of butter, or margarine or 
good dripping in a saucepan, and stew in it a small turnip 
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and two small carrots cut in small dice, and three-quarters of 
a breakfastcupful of shredded cabbage. Do not let them 
brown, and after some minutes add three pints of stock and 
a whole leek finely sliced, green part as well as white. Add 
also a breakfastcupful of shelled green peas, if in season, and 
salt to taste. Cover the pan, and boil on a very slow heat for 
forty minutes. Then add a small potato cut in dice and a 
teaspoonful, or less, of chopped parsley, and cook on for 
another twenty minutes. 


Farmer's Soup 


Boil two medium-sized potatoes, two leeks, a small turnip, 
two small carrots, a handful of spinach, two large cabbage 
leaves and a couple of sprigs of parsley in three pints of 
water, with salt and pepper, in a covered pan for an hour, 
the vegetables all to be peeled and sliced. Then add a good- 
sized crust of bread (the two end crusts from a sandwich loaf 
is about the right amount), and simmer for another ten 
minutes. Now mix the yolk of an egg with three dessert- 
spoonfuls of rich milk, heat the soup up nearly to boiling- 
point but not quite, and serve. 


Fish Chowder 


For this you will want a fresh haddock weighing about 
two pounds, and either you or the fishmonger must remove 
the head and tail and the skin, and take out the backbone. 
Put these trimmings into three-quarters of a pint of water, 
and boil them for twenty minutes, while in another pan you 
fry half a teacupful of diced fat salt bacon or pickled pork 
until they just begin to colour, adding then a sliced onion 
and frying on for five minutes. To this add three level tea- 
spoonfuls of flour, mixing it well with the fat, and now strain 
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the fish broth into this, stirring to keep it smooth. Now add 
the fish cut in largish pieces, and a large potato peeled and 
cut in dice. Simmer for half an hour, and then add a pint of 
boiling milk, three level teaspoonfuls of butter or good 
margarine, and salt and pepper to taste. Keep hot but do not 
boil again after the milk has been added. This chowder is 
generally served with thick Captain biscuits, which are 
broken into it. 


Lobster Chowder 


Get a lobster weighing two pounds, cook it, and take out 
the meat and cut it into small dice. Cream two level table- 
spoonfuls of margarine or butter and mix it with the green 
part from the head of the lobster and half a teacupful of dry 
breadcrumbs (not browned). Bring four breakfastcupfuls of 
milk to the boil with a piece of onion (or add a little onion 
flavouring after the milk has boiled), and add this to the 
crumbs. Now cook the lobster carcass for ten minutes in 
enough cold water to cover, strain this liquor, and add it to 
the milk mixture, with the lobster dice as well. Season with 
salt and pepper, preferably paprika, and serve. 


Potato Chowder 


Peel and dice half a dozen good-sized potatoes, and cut a 
quarter of a pound of fat salt bacon or pickled pork into 
small pieces, and fry them lightly with a sliced onion in three 
teaspoonfuls of margarine. (If no onion, then add onion 
flavouring later.) Put a layer of the potato dice into a stew- 
pan, add a layer of the onions and bacon, and sprinkle this 
with pepper, perhaps a little salt, and chopped parsley. Con- 
tinue these layers until the ingredients are finished, then pour 
over them the fat in which the pork fried, add a pint of 
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boiling water, and simmer for twenty minutes. Scald a pint 
of milk, and make a white sauce of it with a tablespoonful of 
butter and the same of flour, and when the potatoes are 
tender but not mashed, add this to the soup. Stir it in care- 
fully, so as not to break the potato dice, season to taste, and 
serve. 


Potato Soup 


Boil three potatoes in salted water, and rub them through 
a sieve when done. Bring a quart of milk to the boil with an 
onion slice or two in jt (or use onion flavouring), and then 
add this to the potatoes, whisking well together. In another 
pan melt two level tablespoonfuls of margarine or butter, 
add to it three level dessertspoonfuls of flour, a level tea- 
spoonful and a half of salt, a quarter of a level teaspoonful 
of celery salt, an eighth of a level teaspoonful of pepper and 
a touch of cayenne; mix well together and stir into the hot 
soup. Boil up for a minute, and serve the soup sprinkled 
with a little chopped parsley. 


Vegetable Cream Soup 


A general recipe. Put half a breakfastcupful to a breakfast- 
cupful of cooked and mashed or chopped vegetables into a 
double saucepan with three breakfastcupfuls of milk and a 
slice or two of onion (or use onion flavouring), and cook for 
twenty minutes. Rub the whole thing through a sieve, heat 
up again, bind with three level dessertspoonfuls of butter or 
margarine and the same of flour, and season to taste. 
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Baking Powder Dumplings 


Mix and sieve half a pound of plain flour, four level 
teaspoonfuls of baking powder and half a level teaspoonful 
of salt. Add three-quarters of a breakfastcupful of milk 
gradually, and when properly mixed, roll out or pat the 
dough to half an inch thick. Shape the dumplings with a 
biscuit-cutter, and steam them, closely covered, in a greased 
steamer on a greased plate over boiling water, for a quarter 
of an hour. 

Do not attempt to cook these dumplings in the soup, or 
they run the danger of disintegration. But if you are using 
them for a stew, they may be cooked in it in this way. Adda 
littke more milk to the mixture, and drop it by spoonfuls 
on to the stew and cook them with it, so long as the pan is 
tightly covered. But if you do this, you should see that the 
dumplings rest on the meat or vegetables, that is, something 
solid, and not lie ingthe liquid. 


Batter Beans 


Make a batter with a lightly beaten egg, three dessert- 
spoonfuls of milk, three-quarters of a level teaspoonful of 
salt and half a breakfastcupful (2 oz.) of flour. Put this 
through a colander into hot fat, and fry brown. 


Beef Marrow Balls 


Cream a tablespoonful of raw beef marrow, and mix it 
with two tablespoonfuls of dried (not browned) bread- 
crumbs, a beaten egg, a quarter of a level teaspoonful of salt, 
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alittle pepper and a touch of grated nutmeg. Leave for some 
hours, if you can, then shape into tiny balls, and cook for 
ten minutes in boiling soup or water. 


Bread Croutons, Baked 


Cut the stale bread into slices a third of an inch thick, tak- 
ing off the crusts which you must use for some other pur- 
pose, such as a bread pudding. Spread the slices lightly with 
butter or margarine, then cut again into third-inch squares. 
Put these, butter side up, in a baking-tin and bake until 
beautifully browned. 


Cheese Crackers 


Artange some small thin cheese biscuits in a baking-tin, 
brush them over with a little melted.margarine, sprinkle them 
with finely grated cheese, and bake them until the cheese 
melts. 


Cheese Sticks 


Cut some long strips of stale bread, spread them lightly 
with butter, sprinkle them with grated cheese mixed with 
salt and a little cayenne pepper, and bake on a tin until 
lightly browned. 


Pastry Strips 


Roll out trimmings of pastry and cut into strips three- 
quarters of an inch long by an eighth of an inch wide. Fry 
until well browned, Cheese pastry can be treated in the same 
way. 
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Cod, Fried 


Instead of frying cod cutlets in margarine or dripping, try 
dipping them in seasoned flour, and frying them in the fat 
from salt bacon or pickled pork. If coarse corn meal can be 
obtained, use this instead of flour. 


Cod, Salt, and Bacon 


Prepare some salt cod by soaking as for Salt Cod Glouces- 
ter fashion (page 17), but instead of frying them, just simmer 
them in water over a low heat until they are done. While they 
are cooking, cut some quarter-inch thick rashers of fat salt 
bacon, and gash them three or four times nearly to the rind. 
Fry these quickly until they are crisp and browned, pouring 
away the fat from the frying-pan as it accumulates, and serve 
these rashers round the well-drained pieces of cod, handing 
boiled potatoes and beetroots and a white sauce made with 
fish stock, 


Cod, Salt, and Potatoes 


For this dish, which takes a little trouble but is worth it, 
you will want half a pound of salt cod and four medium- 
sized potatoes. First soak the cod in cold water for about 
three hours, when it should be soft enough to be shredded 
very finely, and then put in to soak again, in fresh cold water 
for another two hours. Peel the potatoes, put them into an 
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enamelled saucepan, then add the drained fish, and just cover 
with cold water. Boil until the potatoes are done, and then 
drain off the water, and mash the fish and potatoes together 
until beautifully smooth, keeping the pan hot all the time. 
Now add a teacupful of butter or fresh margarine, alternately 
with two breakfastcupfuls of milk, and keep mashing and 
whipping until the mixture is as light as can be. Then add a 
little pepper, and serve. Really a version of the famous 
Brandade de Morne of France. 


Cod, Salt, Balls 


Put three-quarters of a pound of soaked salt cod into a pan 
of fresh water, bring it to the boil, and then Jeave on the back 
of the stove for an hour, to keep very hot without boiling. 
Boil separately four medium-sized potatoes for half an hour, 
then drain them, and mash them smoothly with the codfish, 
drained and finely chopped, adding three level teaspoonfuls of 
margarine or butter, two tablespoonfuls of milk, anegg, fresh 
or dried, and pepper to taste. Beat well together until as light 
as may be, then shape into balls about the size of an egg, and 
fry in hot fat. 


Cod, Salt, Gloucester Fashion 


Cut some salt cod fillets into two-inch pieces, and leave 
them for a quarter of an hour covered with lukewarm water. 
Drain and dry them, and then fry them in a little margarine 
or butter until lightly browned. Now pour into the frying- 
pan enough milk to come about half-way up the pieces 
of fish, and bring very slowly to the boil. The fish is then 
teady to serve. 


Cod, Salt, Hash 


See Fish Hash (page 19), and use cooked salt cod instead 
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of other fish. Better, use the Fish Ball (Salt Cod) mixture 
(page 17), omitting the egg. 


Cod, Salt, Toasted 


Shred some salt cod, which if very salt may have first to be 
soaked for a short while in lukewarm water, into long thin 
strips. Put these on a wire grid under the grill, and grill them 
brown first on one side, then on the other. Serve them with 
a little butter or good margarine brushed over them. Freshly 
ground black pepper with them, please. 


Cod, § alt, with Tomatoes 


Soak a pound of salt cod in cold water all night, seeing 
that the skin side is uppermost, and next day put it into a pan 
of fresh cold water, leaving it to heat slowly on the back of 
the stove, but not come to the boil. Leave it there for two 
hours, then drain off the water, and cut the fish into small 
pieces. Heat a tablespoonful of olive oil in a stewpan (olive 
oil gives the authentic flavour, but dripping or margarine 
might be used at a pinch), and put in a sliced onion and a 
clove of garlic. When these are hot but not coloured, add the 
fish, and let them stew gently for two or three minutes. Now 
put half of this fish mixture into a baking-dish, cover with 
two medium-sized potatoes thinly sliced, then sprinkle with 
three or four ounces of chopped raw salt bacon or pickled 
pork, then lay on two sliced peeled tomatoes sprinkled with 
salt and pepper, and finally add the test of the fish. Add a 
teacupful of hot water, cover the dish tightly, and bake in a 
moderate oven for an hour. 


Crab Cakes 


This dish can be made with fresh cooked or tinned crab. 
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Make a sauce with three level dessertspoonfuls of margarine, 
the same of flour and a breakfastcupful of milk, and when it 
is nicely smooth, add an egg-yolk beaten up with a teaspoon- 
ful of Worcestershire sauce and a little onion flavouring, salt, 
pepper and two breakfastcupfuls of flaked meat from the 
crab. (A dessertspoonful of dried egg powder could be used 
instead of the egg-yolk, if necessary.) When the mixture is 
quite cold, shape it into flat cakes, and roll these in fine 
breadcrumbs, pressing these well on. Then fry the cakes 
golden on each side in lard or good dripping. 


Fish Hash 


Equal parts of cold flaked fish and finely chopped, not 
mashed, cold boiled potatoes are seasoned with salt and 
pepper, and then fried in salt bacon fat or the fat from pickled 
pork. When the hash is browned underneath, it is folded like 
an omelette and served at once. 


Fish and Beetroot Hash 


Mix together three-quarters of a breakfastcupful each of 
flaked cooked fish and chopped, not mashed, cooked pota- 
toes, and two medium-sized beetroots also chopped. Season 
with onion flavouring, three level teaspoonfuls of chopped 
parsley, half a level teaspoonful of salt, a quarter of a level 
teaspoonful of paprika or ordinary pepper, and a teaspoonful 
of Worcestershire sauce. Moisten with a couple of tablespoon- 
fuls of milk, and fry in bacon or sausage fat. When well 
browned underneath, fold like an omelette and turn out to — 
serve. This‘dish can of course be made without the beetroot, 


if desired. | 
Fish, Baked 


One of the simplest, and most attractive, ways of cooking, 
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fish. Hither cut-the fish in pieces suitable for serving, or if 
they are small enough, simply take off the heads and tails 
after cleaning. Dip the fish in salted milk (three level tea- 
spoonfuls of salt to a breakfastcupful of milk), and then in 
fine breadcrumbs. Put the fish in a greased baking-tin, 
sprinkle with melted butter or margarine (using about a 
tablespoonful for each pound of fish), and brown quickly in 
a very hot oven. It will take about ten minutes, 


Fish, Baked with Bacon 


Prepare fish as in the recipe for Baked Fish (page 19), but 
instead of using melted butter or margarine, lay some strips 
of salt fat bacon over the fillets, and bake as directed. 


Fish Cakes 


Mix together three medium-sized potatoes, boiled and 
well mashed with a breakfastcupful and a half of cold flaked 
fish, adding three level teaspoonfuls of margarine or butter, 
and a seasoning of salt and pepper. Beat well, then shape into 
flat round cakes with floured hands, and fry them on both 
sides in a little fat. Serve with tomato sauce, to which you 
have added two tablespoonfuls of chopped capers. 


Fish Cakes, Creole Fashion 


Chop up a large onion (or use onion flavouring later) with 
a sprig of thyme, three sprigs of parsley anda clove of garlic 
if you like it. Season your cooked flaked fish with this, add 
a tablespoonful of melted margarine and a third of the 
amount of fish in breadcrumbs. Mash all well together, shape 
into flat round cakes, egg-and-breadcrumb them (using 
moistened unsweetened custard powder instead of egg), and 
fry golden on each side in a little fat. 
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Haddock, Baked, Stuffed 


Have the fresh haddock filleted in two pieces, sprinkle each 
with salt and pepper and a few drops of unsweetened lemon 
flavouring, and lay one fillet in a greased fireproof dish. 
Spread Mushroom Stuffing over it, making it in this way. Melt 
two tablespoonfuls of butter, and mix with them half a 
breakfastcupful of breadcrumbs and a third of a breakfast- 
cupful of chopped mushrooms, seasoning with half a level 
teaspoonful of salt and a little pepper. Now put the other 
haddock fillet on top, and pour over them two-thirds of a 
breakfastcupful of milk, Bake in a moderate oven for twenty- 
five minutes, then cover the top fillet with more-breadcrumbs 
and bake on until they are browned. Serve in the same dish. 


Fisherman’s Haddock 


Use two large haddock fillets, weighing about a pound 
each, sprinkle them with plenty of salt, and leave them, 
covered, overnight. Next day, rinse them well, tie them ina 
cloth and boil them until tender. Drain them well, and put 
them on a large dish, surrounding them alternately with 
steamed potatoes and boiled beetroot cut in slices. Just 
before you dish it up, cut four quarter-inch thick rashers of 
fat salt bacon into small cubes, fry them until the scraps are 
browned and there is plenty of fat in the pan, and serve the 
scraps, the fat and some white sauce with the fish. 


Haddock, Smoked, Baked 


Cover the smoked haddock with milk and water, half and 
half, and let it stand in a very slow oven, or over a very 
gentle heat for half an hour. Then put the fish in a fireproof 
dish, cover it with white sauce, and surround it with halves 
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of peeled potatoes. Bake in a moderate oven until the pota- 
toes are done, which will be for about three-quarters of an 
hour. | 


. Haddock, Smoked, Savoury 


Cover a smoked haddock with milk or milk and water, 
and leave it for an hour. Then cook it until tender, and flake 
it up. You should allow for a breakfastcupful of flakes. Cut 
a good rasher of fat salt bacon into tiny cubes, and fry them 
until crisp and brown. Take two tablespoonfuls of the fat 
from these, and make a sauce with this, the same amount of 
flour and a breakfastcupful of milk. Now add the flaked 
haddock, the scraps of bacon, salt, if necessary, pepper and 
a breakfastcupful and a half of small potato cubes, cooked. 
Serve as it is, or if possible, bind first with two egg-yolks. 


Hahbut with Cheese 


Season two small cutlets of halibut with salt and pepper, 
brush them over with melted margarine or butter, and bake 
them on a greased fireproof dish in a hot oven for ten min- 
utes to a quarter of an hour. Serve them with a Welsh Rabbit 
mixture poured over them, and browned quickly under the 
grill. If preferred, the Welsh Rabbit mixture can be poured 
over the fish before it is cooked and then baked with it. Not 
for weak digestions! 


Hollenden Halibut 


For this extremely attractive dish you will want a two- 
pound cutlet of halibut. Arrange half a dozen thin rashers of 
salt fat bacon in a shallow fireproof dish, cover these with a 
sliced small onion, or use a few drops of onion flavouring, 
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and put a bit of bay leaf in the middle. Lay the piece’ of 
halibut on this, and spread over it a mixture of two table- 
spoonfuls of butter creamed with the same amount of flour, 
Cover this with three-quarters of a breakfastcupful of buttered 
crumbs (see page 71), and arrange a few strips of salt bacon 
over them here and there. Cover with greased paper, and 
bake for thirty-five minutes in a moderate oven, then take 
off the paper, and bake on to brown the crumbs. Serve with 
a white sauce, using the fat in the pan to make it instead of 
margarine or butter. 


Mackerel Baked in Milk 


Put the mackerel, split, intoa greased baking-dish, sprinkle 
it with salt and pepper, dot with a few shavings of butter 
(three level teaspoonfuls will be quite enough for a largish 
fish) and then pour over two-thirds of a breakfastcupful of 
milk, Then bake in a hot oven for twenty-five minutes or so, 


Mackerel, Grilled 


Split the mackerel down the back, and rub the fish inside 
and out with a mixture of a tablespoonful of oil and salt and 
pepper, which have been mixed together in a saucer rubbed 
with a cut clove of garlic. Grill the fish in the usual way, and 
serve sprinkled with a few drops of melted butter or mar- 
garine flavoured with lemon. 


Mock Scallops 


Cut some halibut into pieces about the size of a very small 
scallop (American scallops are much smaller than ours), 
season them, egg-and-breadcrumb them (crumbs first, then 
egg, then more crumbs), and fry them. Hand tomato sauce. 
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Salmon and Cheese Mould 


Mix together two breakfastcupfuls of flaked salmon, 
cooked or tinned, a breakfastcupful and a half of grated 
cheese, a well-beaten egg, two tablespoonfuls of milk, three 
teaspoonfuls of melted butter or margarine, half a level tea- 
spoonful of salt, a little pepper, perhaps a touch of nutmeg, 
and enough breadcrumbs to make the mixture nice and stiff. 
Arrange in a greased baking-tin shaped like a loaf, cover 
with buttered crumbs (see page 71), pressing them well on 
to the sides, and bake in a moderately hot oven until golden- 
brown. This mould can be eaten hot or cold. 


Salmon and Macaroni or Rice 


Grease a casserole, and put half a breakfastcupful of 
cooked macaroni in the bottom. Cover this with a breakfast- 
cupful and a half of flaked cooked. or tinned salmon, and 
pour over this a breakfastcupful of white sauce, well seasoned 
and made with some of the liquid from the tin of salmon, 
Cover this with two breakfastcupfuls of cooked carrots cut 
in dice, then add another half a cupful of macaroni and a 
cupful of white sauce on top. Sprinkle this with grated cheese, 
and bake in a moderate oven for three-quarters of an hour. 

Any fish could be used instead of salmon, and rice could 
be substituted for the macaroni. 


Salmon Box 


Line a cake-tin or bread-tin, which has first been slightly 
greased, with a layer of warm steamed rice (see page 75), 
lining sides and bottom as well. Fill the centre with flaked 
cold salmon, or tinned salmon, bound, if you like with a 
thick white or other suitable sauce. Cover the top with more 
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rice, and steam for an hour. Turn out, and serve surrounded 
by a suitable sauce. 


Salmon Loaf (Cold) 


Mix together two breakfastcupfuls of flaked cooked or 
tinned salmon, a teacupful of breadcrumbs, three tablespoon- 
fuls of melted butter or margarine, two slightly beaten eggs, - 
a dessertspoonful of chopped parsley, and a seasoning of salt 
and pepper. Put into a greased mould, and steam for an hour. 
This can also be eaten hot, when it could be served covered 
with a sauce made with milk and the liquor from the tin of 
salmon. 


Salmon Loaf (Hot) 


Mix together in the following’ order: a breakfastcupful of 
flaked cooked or tinned salmon, a tablespoonful of melted 
margarine or butter, a breakfastcupful of breadcrumbs, a_ 
breakfastcupful of hot milk, two well-beaten eggs, and a 
seasoning of salt and pepper. Butter a cake-tin, press the 
mixture firmly into it, and bake for halfan hour ina moderate 
oven. 


Salmon, Spiced 


Take two breakfastcupfuls of tinned salmon, and rinse it 
wel] with hot water. Take away the skin and bones, and put 
into a dish. Into a breakfastcupful of vinegar put a teaspoon- 
ful of cloves, half a teaspoonful of whole allspice, eight 
peppercorns, and a quarter of a level teaspoonful of salt. 
Bring this mixture to the boil, pour it over the salmon, and 
leave for two hours. Then drain off the liquid, and serve the 
fish separated into flakes. : 

This is not a wartime dish, as much of the nutriment from: 
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the tin of salmon is lost by rinsing it. The liquid from the tin 
should, however, first be poured off, when it could be used 


next day for some other purpose, as for example in making 
a fish sauce.  ~ 


Salmon Wiggle 


Mix carefully together a breakfastcupful of flaked salmon, 
cooked or tinned, the same amount of green peas, cooked or 
tinned, and two breakfastcupfuls of white sauce. Heat up, 
and serve. 


Scallops, Fried 
Having washed and dried the scallops thoroughly, season 
them with salt and pepper, dip them in egg and breadcrumbs, 


and fry them golden on both sides in a little fat. Serve with 
tomato sauce. 


. Shrimp Wiggle 
Make in the same way as Salmon Wiggle (above), sub- 
stituting cooked picked shrimps for salmon. . 


Shrimps and Hominy 


Cook a pound and'‘a half of shrimps (prawns would be 
better), and when they are picked, put them in some melted 
butter or fresh margarine, with a teaspoonful of salt and a 
little pepper. Some like to add a touch of nutmeg. Cook 
them thus over a low heat for ten minutes with a cover over 
the pan, stirring them now and then. Serve them with hot 
hominy (see page 73). 


Tunny Fish Loaf 


Make in the same way as either recipe for Salmon Loaf 
(page 25), using tinned tunny fish instead of salmon. 
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Bacon, Salt, Fried 


Soak the rashers of salt bacon in cold water for two or 
three hours, then dry them. Make a good coating batter, dip 
each rasher into it, seeing that each side is well coated, and 
fry them all slowly in a little fat. Extremely good. 


Beef and Bacon Loaf 


Few dishes could be simpler. Mix together a pound and a 
half of finely chopped lean fresh beef, and a third of a break- 
fastcupful of finely chopped salt bacon, season with pepper 
and if necessary salt, shape like a roll, wrap in greased paper 
and put on a grid in a baking-tin. Bake the roll in a hot oven 
for forty minutes, basting it every five minutes with a mix- 
ture of two tablespoonfuls melted butter and three-quarters 
of a breakfastcupful of water. Pour tomato sauce over it to 
serve, and garnish with parsley. Thick brown gravy or some 
other suitable sauce can be used, if there is no tomato. 


Beef and Beans 


Get three pounds of brisket of beef, and rub it over well 
with salt and pepper an hour before you want to cook it. 
Put a pint of haricot beans, soaked overnight, in some fresh 
cold water, add half a teaspoonful of salt and a quarter of a 
pound of pickled pork or salt bacon, and boil for half an 
hour, Then add the brisket and cook gently for about three 
hours. When the beef is cooked, put it on a dish, and slice 
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the pork or bacon over it. Now melt a level tablespoonful of 
bacon fat or lard in a frying-pan, and brown lightly in it a 
sliced onion. Mix in three level teaspoonfuls of flour, and 
make a thick gravy with a breakfastcupful of the liquor from 
the brisket. Add also a small tablespoonful of vinegar, and 
simmer for five minutes. Add the drained beans to this sauce, 
and pout it and the beans round the brisket. If no onions, use 
onion flavouring. 


Beef Balls 


Unusual for flavouring is this very simple dish. Get a 
pound of raw minced beef from the butcher, and mix it with 
a finely chopped onion (or a little onion flavouring) a teacup- 
ful of milk, half a teaspoonful each of powdered sage and 
powdered ginger, and salt and pepper to taste. Leave in a 
covered basin for an hour, then shape into round flat cakes, 
and fry on each side in fat. These balls will be found to be 
quite pleasant if, when any are left over, they are thinly 
sliced and eaten cold with a salad next day. 


Beef, Chopped 


Get a pound of fresh minced beef from the butcher, and 
mix it with salt and pepper and a little onion flavouring. 
Shape into flat round cakes about two inches thick, and curl 
round each a thin rasher of fat bacon, tying with cotton or 
fixing with a skewer or toothpick. Grill these cakes on each 
side, so that the outsides are a rich brown but the inside still 
pink. Serve on hot plates, with a small pat of butter or 
margarine on each, and a good pinch of chopped parsley. 


Beef, Corned, and Tomato Toast 


First make a Tomato Cream Sauce as follows: Cook two 
breakfastcupfuls of sliced tomatoes for twenty minutes, add- 
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ing a sprig of thyme, a stick of celery (or celery salt), a slice 
of onion (or onion flavouring), a bit of bay leaf, half a level 
teaspoonful of salt and a touch of cayenne pepper. Then rub 
through a sieve, add a quarter of a level teaspoonful of 
bicarbonate of soda, and mix well with a breakfastcupful of 
white sauce. Dip eight slices of dry toast into this sauce, put 
them on the serving-dish, and cover them with a third of a 
breakfastcupful of chopped corned beef which has been 
mixed with the sauce remaining. Sprinkle the whole thing 
with a couple of tablespoonfuls of finely grated cheese, gar- 
nish with triangular snippets of toast and parsley, and serve. 


Beef, Corned, Hash 


Chop up (with a knife, not with a mincer) two breakfast- 
cupfuls of corned beef, and add a breakfastcupful and a half 
of cold diced potatoes, two level teaspoonfuls of chopped 
parsley, pepper and, if necessary, salt. Moisten with a little 
milk, and mix lightly; do not mash. Melt a tablespoonful of 
margarine or butter or good dripping in a heavy frying-pan, 
and spread the hash over it. Cook on a very low heat until 
the bottom is browned, which will take about forty minutes, 
if the heat is right. Fold like an omelette, and serve garnished 
with a sprig of parsley stuck in the middle. Some like to add 
a little onion flavouring, but not onions themselves, before 
the hash is fried. 


Beef, Corned, Hash with Beets 


Use the recipe for Corned Beef Hash above, adding half 
as much finely chopped cooked beetroot as there is potato. 


Beef, Roast, Hash 


Cook as Corned Beef Hash, —! cooked roast beef 
for corned beef. 
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Beefsteak Pie : 


For doing up cold beef. Cut up enough inch-sided cubes 
of cold beef to fill two breakfastcupfuls, pour three break- 
fastcupfuls of boiling water over them, add half an onion or 
some onion flavouring, and cook gently for an hour. Take out 
the onion, thicken the gravy with three level dessertspoonfuls. 
of flour diluted with cold water, and add a seasoning of salt 
and pepper. Now add a breakfastcupful of quarter-inch 
potato slices which have been first parboiled for eight min- 
utes. Grease a baking-dish, put in the meat and potatoes, let 
them get cool, and then cover them with baking powder 
biscuit dough (page 68). Bake in a hot oven until the top is 
cooked, and serve. 


Chicken Pie 


Cook a four-pound boiling fowl] until tender, and take all 
the meat from the bones. To the stock in which the fowl was 
boiled, add a sliced onion (or onion flavouring), three-quar- 
ters of a breakfastcupful of diced celery and two tablespoon- 
fuls of chopped parsley. Simmer this for half an hour, and 
then strain it. Now slice up half a pound of mushrooms and 
fry them in two ounces of margarine or butter for five 
minutes, stirring pretty often; add two level tablespoonfuls 
of flour to this, and make into a sauce with two breakfast- 
cupfuls of the strained stock from the fowl. Season to taste, 
and add the pieces of fowl. Bring to the boil, and pour into 
a pie-dish, covering this presently with baking powder bis- 
cuit ig (page 68). Bake in a hot oven for twenty minutes 


Chops, Stuffed 


The chops should be an inch and three-quarters thick, not 
less, and the meat of each chop should be cut in half, the 
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same way as the bone and cutting down to the bone. Put any 
kind of suitable stuffing into this incision (for example the 
mushroom stuffing for the Baked Stuffed Haddock on page 
21), press the two halves lightly together, dip the chop in 
breadcrumbs, beaten egg and then more breadcrumbs, and 
bake in a hot oven for half to three-quarters of an hour, 
turning the chops once during cooking. Some people like to 
use sausage meat, or a mixture of sausage meat and bread- 
crumbs, for stuffing these original chops. 


Fowl Boiled, with Caper Sauce 


, The capers sound unfamiliar to us, but make the sauce 
very good. Boil the fowl in the usual way, and serve witha 
white sauce (made with milk and some of the water from the 
boiled fowl), in which you have mixed a good tablespoonful 
of chopped capers. 


Heart, Stuffed with Fruit 


When next cooking a sheep’s or other heart, instead of 
stuffing it with any of the accepted mixtures, try filling it 
with a half and half mixture of dried prunes and apricots, 
both first soaked of course. 


Hamburger 


Have ready some finely chopped lean raw beef, and shape 
this just as it is into small round cakes. Do this as lightly and 
quickly as you can, handling the meat as little as possible. 
Then either grill them or cook them in a greased heavy 
frying-pan. They should still be pink inside when done. 
Sprinkle them with salt and pepper when they are cooked, 
and spread a little softened butter on each. A little salt fat 
bacon can be chopped up with the beef, if liked. 
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Hamburger (2) 


Mix lightly together, using a fork, a pound of finely 
chopped lean raw beef, three-quarters of a breakfastcupful 
of milk, salt, pepper and onion flavouring. Shape into small 
cakes, and grill or fry in a greased heavy frying-pan. 


Hamburger (3) 


Add to the ingredients of Hamburger (2) a little grated 
nutmeg and a slightly beaten egg. Cook as before. 


Panis Rabbit 


Rub over the bottom of an earthenware baking-dish with 
a cut clove of garlic, and lay four rashers of bacon over it. 
Put on these your pieces of rabbit, cut conveniently and each 
rubbed over with salt and pepper, and scatter over and 
between the pieces a mixture of a chopped onion, a quarter 
of a pound of sliced mushrooms, a crumbled bayleaf and a 
minced sprig of thyme. If onion cannot be used, add a few 
drops of onion flavouring here and there instead. Dredge all 
over with a tablespoonful of browned flour, and crisscross 
two rashers of bacon on top. Now pour in a breakfastcupful 
of water, cover the dish closely, and bake undisturbed in a 
good oven for two hours and a half. Serve in the same dish. 


Lamb, Barbecued 


Make a sauce with three dessertspoonfuls of melted butter 
or margarine, a dessertspoonful of vinegar, half a teacupful 
of ted currant jelly, a quarter of a level teaspoonful of mus- 
tard flour, salt, and a little cayenne pepper, and heat up aid 
of cold roast lamb in it. 
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Lamb Cakes, Grilled 


Mince a pound of raw lean lamb or mutton (or get the 
butcher to do it for you), season it with a level teaspoonful 
of salt and a quarter of a level teaspoonful of pepper, and 
shape into flat round cakes about an inch thick. Wrap a thin 
rasher of bacon round each, and skewer in place. Grill these 
cakes quickly on each side, then surmount each by a slice of 
tomato, or a stewed half of apricot, and go on grilling until 
the tomato or fruit is browned. 


Liver, Baked, with Apples 


Cut a pound of ox liver into thin slices, and lay these in a 
greased fireproof dish. Cover the slices with a mixture of two 
peeled and chopped large cooking apples, a chopped medium- 
sized onion (or use a few drops of onion flavouring), half a 
level teaspoonful of salt and a dash of pepper. Cut half a 
dozen rashers of bacon into pieces, and put these on top, 
then pour over a teacupful of water. Cover, and bake in a 
moderate oven for about an hour, then take off the lid and 
cook for another twenty minutes or so. 


Liver, Fried 


An unusual version. Cut a pound of liver into one-inch 
cubes, sprinkle them with salt and pepper, and cover them 
with a thinly sliced onion (or sprinkle with onion flavouring) 
and three sprigs of parsley. Leave for two hours, then wipe 
off the parsley and onion pieces, and fry for one minute only 
in deep fat. ~ | 


Meat Rolls 


_ Melt two level tablespoonfuls of fat in a heavy frying-pan, 
a 33 


MEAT 


and fry in this a thinly sliced onion until lightly browned. 
(If no onion, use onion flavouring later.) Add a pound and 
a half of minced fresh beef, a level teaspoonful and a half of 
salt, a quarter of a level teaspoonful of pepper and two table- 
spoonfuls of hot water. Cook together for a few minutes 
over the flame, stirring all the time. Roll out some baking 
powder biscuit dough (page 68) into an oblong a quarter of 
an inch thick, and spread the meat mixture over it. Now roll 
up like a roly-poly, and cut it into half a dozen slices. Put 
these on an ungreased baking-tin, and bake in a hot oven for 
twenty-five minutes or so. Serve tomato or some other suit- 
able sauce with these rolls. 


Meat Sandwiches, Hot 


Heat up slices of roast meat or poultry in good gravy, and 
serve them on hot buttered toasts. 


Mutton and Beans 


Get the butcher, if you can, to cut youupa pound of shoulder 
of mutton (no bones) into two-inch squares. First thing in 
the morning cook two breakfastcupfuls of small haricot 
beans, soaked overnight, for two hours, and when they are 
nearly done, heat a level tablespoonful of lard in a frying- 
pan, and put the mutton into it, adding two chopped onions. 
(If you cannot get these, onion flavouring may be added 
later.) As the meat browns, dredge in a level tablespoonful 
of flour, mix well with the fat, and add two breakfastcupfuls 
of the water in which the beans have been cooking, with a 
sprig of thyme, a chopped-up tomato (or a spoonful or so of 
tomato sauce), a clove of garlic (if you like it), salt and pep- 
per to taste. Cook quietly for twenty minutes, while you put 
a layer of the beans in an earthenware baking-dish. Now 
cover these with the pieces of mutton, spread the rest of the 


34 


‘ MEAT 


beans over them, pour over the strained sauce from the 
mutton, and on top put four rashers of salt bacon or pickled 
pork, using about a quarter of a pound in all. Now bake, 
uncovered, in a moderate oven for an hour, and serve in the 
same dish. 
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Oven Stew 


Cut a pound and a half of lean beef in one-and-a-half-inch 
sided cubes, put it into a baking-dish, and add a sliced onion 
(or onion flavouring), eight thinnish slices of carrot, a couple 
of sprigs of parsley, a level teaspoonful and a half of salt, half 
a level teaspoonful of peppercorns, two breakfastcupfuls of 
hot water and two breakfastcupfuls of tinned tomatoes or 
fresh ones cut up in pieces. Put on a cover and bake ina slow 
oven for three hours. Then thicken the gravy with two level 
tablespoonfuls of butter or margarine and the same of flour, 
and adding a breakfastcupful of tinned peas, cook for another 
half-hour. Take out the onion, carrot, parsley and pepper- 
corns, and serve. 


Pork, Fort Lincoln 


A good way with left-over pork. Cut three rashers of fat 
salt bacon in small cubes, and fry them until they exude all 
their fat. Take two tablespoonfuls of this, and add the same 
amount of flour, stirring well, and make a sauce by moisten- 
ing it with a breakfastcupful of milk. When it boils, add half 
a level teaspoonful of salt and a little pepper, add a break- 
fastcupful and a half of cold pork cut in cubes, and dish this 
up in a wall of mashed potato, sprinkling the top with 
chopped parsley. | 


| Pork, Pasties 
Have ready a breakfastcupful of diced cold pork, a 
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medium-sized raw potato also diced, a small onion chopped 
ot some onion flavouring, and a tablespoonful of chopped 
parsley. Roll out some pastry about a quarter of an inch 
thick, and cut in rounds about the size of a saucer. On each 
half of these rounds put a little,of the pork, potato, onion and 
parsley, season with salt and pepper, and turn over the other 
half to make a semi-circle. Pinch the edges well together 
with a fork, brush over with a little milk, and bake in a 
moderate oven until lightly browned. They can be served 
hot or cold, and are quite excellent. 
| 


Pork Rib Chops with Apples 


Hage the chops cut an inch and a half thick, and cut half- 
way through the lean down with the bone and right to the 
bone, so that you have a kind of pocket. Sprinkle them with 
salt and pepper, and rub them over lightly with flour. Then 
brown each side quickly in a heavy frying-pan, stuff some 
sage and onion stuffing between the cut flesh, and fasten 
them together with toothpicks or tiny metal skewers. Ar- 
range the chops on a grid in the baking-tin, and put half a 
cored but not peeled apple on top of each, cut side down- 
wards. Cover, and bake 1n a moderate oven until the chops 
ate tender, which should be in about three-quarters of an 
hour. 


Pork Spareribs, Barbecued 


Grill three pounds of spareribs of pork very slowly for 
about half an hour, when they should be brown and crisp, 
and while they are cooking, baste them now and again with 
the following mixture, which you will serve afterwards as a 
sauce with them: Mix and heat together a third of a breakfast- 
cupful of water, three teacupfuls of vinegar, and a third of 
a breakfastcupful each of melted margarine and Chili sauce, 
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two tablespoonfuls of grated horseradish, the same of Wor- 
cestershire sauce, half a teaspoonful of salt and a little touch 
of cayenne pepper. 


Pork Spareribs with Vegetables 


Sprinkle the spareribs on each side with salt and pepper, 
spread them with a simple stuffing, roll them up, dredge 
over with flour and tie up with string. Now brown 
them all over in two tablespoonfuls of fat in a frying-pan. 
Now take them out and put them on a grid in a deep iron 
saucepan, adding three breakfastcupfuls of water. When this 
boils, simmer gently with the lid on for an hour and a half. 
Now put in half a dozen peeled potatoes, cook for another 
quarter of an hour; add a small cabbage cut in quarters, and 
cook a quarter of an hour longer. Then dish the meat, and 
surround with the cabbage and potatoes. 


Pot Roast, American Style 


Get four pounds of beef, of a solid cut like rump or round, 
rub it all over with salt, and sprinkle it with pepper. Cut two 
good rashers of fat salt bacon into small cubes, and fry them 
until all the fat comes out. In this fat fry the beef all over until 
brown, then put it into a casserole with a teacupful of hot 
water, cover closely and bake for four hours in a slow oven, 
adding more water if required. The meat should be turned 
three ot four times during the cooking. Dish the meat and 
surround it with sliced cooked carrots and quartered boiled 
potatoes sprinkled with chopped parsley or mint. 


Rabbit, Southern Style 


Cut up two rabbits for serving, put them in a basin, and 
pour over them three pints of cold water salted with a level 
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tablespoonful of salt. Leave them for three hours, then drain 
the pieces well and wipe them, sprinkle them with salt and 
pepper, and dredge them with flour. Fry half a pound of salt 
bacon cut in pieces, and take two-thirds of a breakfastcupful 
of the fat which comes from it, keeping the fried bits-and the 
rest of the fat for another purpose. Pour this fat into a heavy 
frying-pan, put in the pieces of rabbit, cover, and cook very 
slowly for an hour and a half, turning the pieces often. Then 
add a breakfastcupful of milk, and cook on for half an hour. 


Sausage Biscuits 


Grill or fry the sausages in a lightly greased pan. When they 
are cold, make some baking powder biscuit dough (see page 
68), roll it out a quarter of an inch thick, and cut out three 
inch rounds from it. Put some sausage in each, fold over and 
bake in a hot oven for a quarter of an hour. ~ 


Sausage in Potato 


Have ready some peeled potatoes all the same size,and make 
a hole in each with an apple corer, but don’t push it quite 
all the way through. Push in enough sausage meat to fill the 
hole, and bake the potatoes in a hot oven until they are done, 
basting them every ten minutes with a little sausage dripping 
ot bacon fat. I have found myself that this dish is consider- 
ably improved if the hole in the potato is introduced for a 
moment to a cut clove of garlic before the sausage is in- 
serted. 


Sausages, Baked 


Prick and parboil some sausages, then put them on a grid 
on a baking-tin, put some sliced apple under them, and bake 
in a moderate oven for about twenty-five minutes. 
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Sausages with Cabbage 


Grill some sausages crisp and brown. Put two tablespoon- 
fuls of the fat from them into a frying-pan, and add to it 
three breakfastcupfuls of shredded cooked and well-drained 
cabbage. Fry this for five minutes‘or so: it should be browned 
a bit, and you must keep stirring while it fries. Serve heaped 
in a dish, with the sausages leaning against it. 


Sausages with Cabbage (2) 


Boil a shredded medium-sized cabbage in salted water 
until just done, then drain off the water, put the cabbage in 
a baking-dish with a dozen whole peppercorns scattered in 
it here and there, and a breakfastcupful and a half of stock. 
Arrange half a dozen sausages on top, and bake the whole 
thing in the oven until the sausages are cooked. 


Sausages with Hominy 


Locally known as Hog and Hominy. Put a heap of cooked 
hominy in the middle of the dish, and surround it by nicely 
fried or grilled sausages. 


Tripe in Gravy 

Cook two pounds of good tripe in salted water, then drain 
it, and add to it two breakfastcupfuls of water, ateacupful of 
vinegar, a minced medium-sized onion (or onion flavouring), 
half a crushed clove of garlic, four cloves, also crushed, an 
eighth of a level teaspoonful each of allspice and dried mar- 
joram (or thyme at a pinch), and a dash of pepper. Cook 
together for ten minutes. Then in another pan melt three 
level dessertspoonfuls of margarine or butter, stir in three 
level teaspoonfuls each of flour and sugar, cook until it 
browns and add it to the tripe sauce, cooking for three or 
four minutes longer and stirring all the time. Serve very hot. 
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Beans, Baked, Casserole 


Put alternate layers of tinned baked beans, sliced onions, 
or use onion flavouring, and sliced tomatoes in a greased 
casserole, finishing with tomatoes. Lay a few rashers of bacon 
over the tomatoes, and bake in a moderate oven for half an 
hour. 


Beans, Baked, Boston Style 


Soak a quart of small haricot beans overnight in cold 
water, then in the morning drain them, cover them with 
fresh cold water, and heat them very slowly, cooking until 
the skins will burst, being careful never to let the water 
reach boiling point. Then drain the beans again, keeping the 
liquor for some other purpose. Blanch a piece of fat salt 
bacon or pickled pork weighing three-quarters of a pound, 
and cut off a slice about a quarter of an inch thick. Put this 
slice in the bottom of an earthenware pot large enough to 
hold the beans, put the beans on top, and bury in them the 
remaining piece of pork or bacon, scoring the rind an inch 
deep every half inch across, and leaving the rind exposed 
above the top of the beans. Now mix together three level 
teaspoonfuls of salt, two level tablespoonfuls of sugar and 
anything from a tablespoonful to a teacupful of treacle, ac- 
cording to how sweet you like the beans, and add to this 
mixture a breakfastcupful of boiling water. Pour this over 
the beans, and if there is not enough liquid to cover them, 
add more boiling water until there is. Cover the pot now, and 
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bake in a slow oven from six to eight hours, taking off the 
cover for the last hour, so that the rind will get brown and 
crisp. If the beans show signs of drying during the cooking, 
add more boiling water; and if you like lean pork as well as 
fat, decrease the amount of salt. If liked, half a level tea- 
spoonful of mustard can be added to the liquid when it is 
poured over the beans. 

You can tell when the beans in the first place are cooked 
enough by the simple expedient of taking out a few ona fork 
and blowing on them: if they are cooked enough, the skins 
will burst at once. 


Beans, Baked, New York Style 


Cook in the same way as Boston Baked Beans, above, but 
do not use any treacle, and cook them in a shallow instead 
of a deep pan. 


Beans, French, and Mustard: Sauce 


Boil a pound of French beans, and drain them well. 
Meanwhile, bring a teacupful of milk to the boil, and pour it 
overa yolk ofegg beaten witha level tablespoonful of mustard 
flour; then let this mixture thicken on the stove for a minute, 
stirring it all the time. Pour this sauce over the drained beans, 
and now add a tablespoonful of vinegar and a little salt. Boil 
‘up once or twice, and serve. It will have a curdled appear- 
ance, as it should do. 


Beans (French or Runner) with Garlic 


Cook the beans in the usual way, adding a small clove of 
garlic to the water in which they are to be cooked. 


4! 


- VEGETABLES 
Beetroot, Harvard Fashion 


Cook twelve small beetroots, slice or cube them, and put 
them aside, while you prepare the following sauce for them. 
Mix a teacupful (4 oz.) of sugar and a level teaspoonful and 
a half of cornflour. Add to this half a teacupful each of 
vinegar and water, and boil for five minutes. Now add the 
beetroot, and keep the pan over a low heat for half an hour. 
Bring to the boil and add three level dessertspoonfuls of 
butter or margarine just before serving. 


Beetroot, Sugared 


Cook four beetroots, peel them, and cut them into thin 
slices. Add two tablespoonfuls of butter or margarine, a level 
tablespoonful of sugar and half a level teaspoonful of salt. 
Heat through again, and serve. 


Beetroot, Stuffed 


Peel and scoop out the centres of half a dozen medium- 
sized beetroots, but do not scoop too deeply. Slice off a bit 
from the bottom of the beetroots so that they will stand up 
straight, and after sprinkling the hollows with a little salt, 
pepper and celery salt, fill each with a mixture of bread- 
crumbs and grated cheese, using twice as much crumbs as 
cheese. Put the beetroots in a greased baking-tin, sprinkle 
them well with more cheese, and bake in a hot oven for 
about twenty minutes, when the cheese on top should be 
golden-brown. 


Brussels Sprouts and Celery 


Have ready a breakfastcupful and a half of cut up raw 
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celery, ahd cook this for two minutes in two level table- 
spoonfuls of margarine. Add two level tablespoonfuls of 
flour, and moisten with a breakfastcupful and a half of 
scalded milk: When the sauce is boiling, add salt and pepper, 
and a touch of nutmeg if you like, and a quart of well-drained 
cooked Brussels sprouts. You can either serve this dish as it 
is, Or you can put the vegetables and their sauce into a 
greased baking-dish, cover with buttered crumbs (see page 
71), and bake until brown in a hot oven or under the grill. 


Cabbage, Red, with Apple 


Slice up a small onion, or even a leek, and brown it 
slightly in a little bacon fat. Adda breakfastcupful of water, 
four breakfastcupfuls of shredded red cabbage, and two 
sliced cooking apples, peeled and cored. Cover and cook 
very slowly, for about an hour. When nearly done, add two 
tablespoonfuls of vinegar, three level teaspoonfuls of brown 
sugar, a quarter of a level teaspoonful of powdered allspice 
and a pinch of powdered cloves. 


Cabbage, Smothered 


Melt three level dessertspoonfuls of butter or margarine 
in a heavy frying-pan, and make a sauce by adding the same 
amount of flour and a breakfastcupful of milk, with two level 
teaspoonfuls of salt, and a quarter of a level teaspoonful of 
pepper. When the sauce is boiling, add five breakfastcupfuls 
of finely chopped raw cabbage, mix well together, cover the 
pan closely, and cook ona very low heat for about an hour. 


Cabbage with Cheese 


Shred and boil a medium-sized cabbage in salted water 
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until just done. Drain it as thoroughly as you can, and put 
it into a baking-dish. Now pour over it a sauce made with 
three level dessertspoonfuls of margarine or butter, the same 
of flour, and a pint of milk, seasoned with salt, pepper and 
a touch of nutmeg. Cover this thickly with grated cheese, 
and cook in the oven until browned on top. 


Carrots 


' Boiled carrots are often rather dull. Their appearance at 
any rate can be enlivened by putting them through the 
potato ricer, mixing in a little melted butter or margarine, 
heaping this up in your dish, and sprinkling the top with 
chopped mint or parsley. 


Carrot Salad (Raw) 


An original and attractive method of presenting a much- 
maligned dish. Wash and scrape the carrots, and cut them in 
shavings in the same way as you would sharpen a pencil. 
These shavings piled lightly in a bowl and covered with 
mayonnaise dressing look extremely nice. 


Carrots and Celery 


Cut cooked carrots into tiny cubes, and cut up finely some 
cooked celery, and heat these both up in a well-flavoured 
white sauce. 


Carrots, Fried 


Cut some prepared young carrots in quarters lengthwise, 
and parboil them for ten minutes in salted water. Turn them 
into a colander, and leave them there for ten minutes or so 
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to drain, then fry them in two level tablespoonfuls of butter 
of margarine in a large frying-pan, not too many at a time, 
tossing them to brown them lightly on both sides. Serve 
very hot, sprinkled, if you like, with chopped parsley or 
fresh mint. 


Carrots, Minted 


eae boiled or glazed carrots sprinkled, not with parsley, 
but with freshly chopped mint. 


Carrots, Minted, with Peas 


Serve boiled or glazed young carrots with chopped mint, 
and mix them with cooked or tinned green peas. 


Cauliflower, Creole. Fashion 


Divide the cauliflower into flowerets, and steam or boil 
them carefully so that they still retain their shape. Heat these 
up for five minutes,in the following sauce, and serve it 
poured over them: to a Tomato Cream Sauce (page 28), 
add a teaspoonful of made mustard and a tablespoonful of 
fried minced onion, or failing that, onion flavouring. 


Cauliflower with Mustard Sauce 


Serve the cooked cauliflower in a white sauce flavoured 
with made mustard, and add to the sauce a tablespoonful or 
two of chopped piccalilli or mustard pickles. 


Corn, Green, to Boil 


The important thing to remember is to avoid salting the 
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water, as this tends to toughen the corn. Take off the green 
husks, and brush off all the silken threads. Put the cobs, as 
they‘are called, into a large pan with enough boiling wasalted 
water to cover well, and cook for a quarter of arf hour to 
twenty minutes, according to the age of the corn. Corn 
which takes much longer than this will hardly be worth 
eating. It is served simply with butter, and salt is taken with 
it. The most efficacious, and also the most inelegant way of 
eating it from the cob, is to stick a fork in each end, and go 
for it! 


Corn, Green, Barbecued 


Take off the husks and silks from six ears of fresh corn, 
and wrap each ear in.a rasher of leanish bacon, tying it on 
with cotton. Grill very slowly turning the ears over fre- 
quently to crisp the bacon all over. It is no use doing this 
unless the corn is young; otherwise it will be found inedible. 


Corn, Green, Fried 


With a sharp knife, cut the grains from eight corncobs, 
and add to them a breakfastcupful of water and half a tea- 
spoonful of salt. Heat a tablespoonful of bacon fat or lard in 
a heavy frying-pan, and pour in the corn, smoothing it flat 
with a palette knife. Let it cook slowly and brown on one 
side, then turn the cake out upside down on to a plate, and, 
after adding a little more fat to the pan, slide the cake back, 
uncooked side downwards, and brown this too. Then serve 
just as it is. 


% 
.] 


Corn, Green, Oysters 


Grate a breakfastcupful of raw corn from the cobs, drain 
it well, and add to it a well-beaten egg, a quarter of a break- 
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fastcupful (1 oz.) of flour, and a seasoning of salt and pepper. 
Mix well, and drop spoonfuls on to a hot greased girdle or 
heavy frying-pan. They are called Oysters, because that is 
the size they should be. 


Cucumbers, Fried 


Our ridge cucumbers would be good for this dish. Cut the 
cucumbers in quarters, lengthwise, and cook them in salted 
water for five minutes or so. Then drain them, roll them in 
flour, and fry them in a little butter or margarine until they 
ate tender, which should take about ten minutes or a little 
longer. Arrange them on buttered toast and coat them with 
tomato sauce. 


Lettuce, Wilted 


Shred two cabbage lettuces into a hot salad bowl, sprinkle 
them with salt and pepper, mix with a fork lightly, and leave 
them for about ten minutes. Cut four rashers of bacon into 
small pieces, fry them until they are crisp, then pour a gill of 
vinegar into the frying-pan. Bring it to the boil, swill it 
round and pour the contents of the pan quickly over the 
lettuce. If possible sprinkle at once with hard-boiled egg, but 
this is not essential. Odd in appearance, but not bad in taste. 


Onion Tops, Fried 


Cut the green tops from some green onions, wash well 
and cook them for half an hour in sufficient cold water to 
cover them. Then drain them well, and fry them until tender 
in a couple of tablespoonfuls of bacon fat in a heavy frying- 
pan, adding a little salt and pepper as they cook. Toss them 
now and again to cook them evenly. 
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Parsnip Chips 


Treat uncooked parsnips in exactly the same way as fried 
potatoes (game chips). 


Parsnip Pie 


Put some small pieces of lean salt pork or bacon into an 
iron pan, just cover them with water until they are partly 
cooked. This will take about three-quarters of an hour. Then. 
put in as many parsnips as you like, cut in cubes and about 
half as much potato also cut in cubes. Barely cover all with 
more water, put on the lid and cook very slowly, only just 
simmering, until the vegetables are nearly done, about an- 
other hour, Then take off the cover, and let the remaining 
liquid boil away, until you have the meat and vegetables 
stewed and frizzled brown together. 


Potato Dumplings 


Boil, drain and mash up well two medium-sized potatoes, 
seeing that they are quite smooth. Then season with salt and 
nutmeg, and mix in a well-beaten egg. Now make into a 
fairly stiff batter with enough flour to do so, and drop the 
mixture by spoonfuls into boiling soup, cooking for ten 
minutes. If the dumplings break, more flour should be added 
to the mixture. 


Potato Fritters 


Grate two breakfastcupfuls of raw potatoes, drain off all 
the moisture and mix the potato with a whole egg, fresh or 
dried, half a teaspoonful of salt, a level tablespoonful of 
chopped parsley and a little onion flavouring. Beat these well 
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together and then mix in half a level teaspoonful of baking 
powder and a heaped tablespoonful of breadcrumbs. Drop 
in spoonfuls into hot fat, and fry golden-brown. 


Potatoes, Martinique Fashion 


Very good indeed. Bake four potatoes in their jackets and 
put the insides through a potato ricer, or mash them very 
finely with a wooden spoon. Add a level tablespoonful of 
butter or margarine, two tablespoonfuls of milk, or cream 
off the milk, a slightly beaten egg-yolk, salt, pepper and 
grated nutmeg. Cook for three minutes, stirring all the time, 
then take off the fire and add a well-whisked egg-white by 
slow degrees. Shape this mixture between two greased table- 
spoons into egg-shapes, put them ona greased baking-sheet, 
and bake them until a delicate brown. 


Potatoes, Oven-Fried 


In times of fat-shortage, this way of ‘frying’ potatoes is 
worth remembering. Cut the peeled potatoes in eighths, 
lengthwise, and leave them to soak in cold water for an hour. 
Then dry them carefully in a cloth, put them on a baking-tin, 
brush them over with melted butter, margarine or bacon fat 
and bake them ina hot oven until nicely brown. They should 
be turned now and then while cooking. Sprinkle with a little 
salt on serving. | 


Potatoes Stuffed with Anchovy 


Bake some potatoes in their jackets, and when they are 
done, cut them in half lengthwise and scoop out the middle. 
Mix this with a little butter and milk and mash nicely, adding 
a few anchovy fillets cut in small pieces or some anchovy 


D 49 


VEGETABLES 


essence to taste. Season, too, with a little nutmeg if you like 
it. Fill the potato halves with this mixture, sprinkle each with 
a little grated cheese and bake for five minutes or so in the 
very hot oven. 


Pumpkin Cakes, Fried 


Mash up two breakfastcupfuls of cooked pumpkin, and 
mix in half a level teaspoonful of salt, a dash of pepper, a 
level teaspoonful of sugar, a teaspoonful of ketchup, half a 
teacupful of milk and three dessertspoonfuls of melted mar- 
garine. Mash all together well, and shape into flat round 
cakes. Fry some rashers of bacon, and pour off all the fat but 
three dessertspoonfuls. Fry the pumpkin cakes golden on 
each side in this, and serve with the bacon rashers. 


Radishes, Fried 


A little out of the way. Only large ones should be used. 
Peel the radishes, slice them, and cook them in boiling salted 
water for twenty minutes. Then drain them, and fry them in 
a little margarine or butter. 


Salsify Oysters 


Cook and mash up enough salsify to make two breakfast- 
cupfuls, and add to this a well-beaten egg, half a level tea- 
spoonful of salt, a dash of pepper, preferably paprika, and 
three teaspoonfuls of melted margarine. Shape into small 
round flat cakes, the size of a large oyster, roll these in fine 
breadcrumbs, and fry them in butter or margarine for about 
ten minutes, when they should be well browned on each side. 
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Summer Casserole 


Put two level tablespoonfuls of butter or margarine into 
a casserole, and in this fry lightly three spring onions sliced 
up. Add a breakfastcupful of raw green corn cut from the 
cob, a small unpeeled vegetable marrow cut in dice, and three 
peeled and sliced tomatoes. Mix the vegetables lightly to- 
gether, dot with a few shavings of margarine, and bake, 
covered, in a moderate oven for a quarter of an hour. Then 
take off the lid, sprinkle with a little salt, and cook on for 
another ten minutes, when this pleasant mixture should be 
done, and ready for your instant approval. 


Tomato Cakes 


Skin and stew eight medium-sized tomatoes, and when 
they are cool, add them to two well-beaten eggs, three des- 
sertspoonfuls of melted margarine, salt, pepper and half a 
teacupful of breadcrumbs. Mix well together, and brown on 
both sides on a greased girdle or heavy frying-pan, dropping 
the mixture by spoonfuls. Tinned tomatoes could be used 
here, of course. 


Tomato Fritters 


Cut firm ripe tomatoes, or green tomatoes, into slices, dip 
each slice in coating batter, and fry in a little fat until a 
delicate brown on each side. 


Tomatoes and Rice 


Cook half a breakfastcupful (4 02z.) of rice in three level 
dessertspoonfuls of margarine or butter until brown, then 
add a breakfastcupful of boiling water, and steam until all 
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the water is absorbed (see Steamed Rice, page 75). Then add 
a breakfastcupful and three-quarters of fresh tomato pulp, 
and cook until the rice is done, Season with salt and freshly 
ground black pepper to taste. 


Tomatoes and Rice (2) 


Take a breakfastcupful of very well seasoned brown stock, 
add to it three-quarters of a breakfastcupful of stewed 
strained tomatoes, and bring to the boil. Then add half a 
breakfastcupful (4 oz.) of rice, and steam (see Steamed Rice, 
page 75) until the rice is done. Finally, stir in lightly with a 
fork, two tablespoonfuls of butter or margarine. Onion 
should figure in the stock as a flavouring. 


Vegetable Shortcakes 


Make some baking-powder biscuits (page 68). Cut them 
in halves, butter them, and serve with creamed vegetables 
sandwiched between the halves and spread on the tops. The 
flat, crusty biscuit should be used here. Serve hot, of course. 

Creamed Vegetables are one or more vegetables, cooked, 
cut up and served in a white sauce. A Cheese sauce could be 
used for a change. 


Vegetable Upside-Down Cake 


Sieve half a pound of flour with three level teaspoonfuls of 
baking powder and half a level teaspoonful of salt, and cut in 
two ounces of fat with a knife. Mix together a beaten egg 
and not quite half a pint of milk, or milk and vegetable stock 
half and half, and add this to the dry ingredients, stirring 
until well mixed. Now arrange some cooked and well- 
drained vegetables in the bottom of a well-greased baking- 
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tin, pour over them an eighth of a pint of vegetable stock, 
and cover them with the batter. Bake in a hot oven for twenty 
to twenty-five minutes, turn out upside-down, and serve with 
a suitable sauce or gravy. Suitable vegetables are any that 
can be cooked whole, like peas or beans, or can be cut in 
neat pieces like carrots, turnips and so on. Substance can be 
added, if desired, by potato. 
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Apple Pan Dowdy 


Peel and core four cooking apples, and cut them into 
eight sections each. Put them into a shallow baking-tin, 
sprinkle them with three-quarters ofa breakfastcupful (6 oz.) 
of sugar and some powdered cinnamon, and add a few shav- 
ings of fresh margarine or butter. Now cover them with 
baking powder biscuit dough (see page 68) rolled out to half 
an inch thick, and bake in a moderate oven for half an hour. 
Turn out upside-down to serve hot. 


Apple Pan Dowdy (2) 


This recipe is taken, with gratitude, from The Country 
Kitchen, by Della Lutes. “To make Apple Dowdy, you peel 
and quarter firm tart apples, and you lay them in a deep 
earthen pudding dish. .. . You fill the dish with apple, and 
over this sprinkle light brown sugar, the amount depending 
upon the tartness of the apples and the size of your dish. Add 
a slight scattering of nutmeg, a little less of cinnamon, a dash 
of salt. Now cut some slivers of butter over the whole... 
then add half a cup of warm, not hot, water. Make a rich 
baking powder crust. . . .” (See Baking Powder Biscuit 
dough, page 68.) ‘Roll this out to three-fourths of an inch 
in thickness, cut a dido in the centre—you know, the big S 
with eyelet holes slashed alongside—and lay the crust over 
the apples, pinching it to the edge. So far, so good, but the 
proof of the dowdy is in the baking. It must be baked in a 
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slow oven at least three hours. When done it will be delicately 


brown on top, a rich fruity red on the inside, and delicious 
withal.’ 


Apple Pie 


First line a pie-plate with suitable pastry, and on this put 
a layer of three peeled and cored apples, each cut in eight 
sections. Sprinkle these with half of a mixture of a breakfast- 
cupful (half pound) of sugar, an eighth of a level teaspoonful 
of salt, a few drops of lemon flavouring and a quarter of a 
level teaspoonful of nutmeg. Dot with two teaspoonfuls of 
butter or fresh margarine, add another three apples similarly 
cut up, and cover them with the rest of the sugar mixture. 
Cover with more pastry, make three or four incisions in the 
top crust, and bake in a moderate oven for thirty-five min- 
utes, and then more slowly for another ten. 


Apple Pudding 


Sieve two breakfastcupfuls (half pound) of flour with half 
a level teaspoonful of salt and three level teaspoonfuls of 
baking powder, and work in a scant teacupful (34 oz.) of 
margarine or butter with a palette knife, adding enough milk 
to make a workable dough. Roll this out, and cover plenti- 
fully with chopped apple, using four of them, and sprinkle 
these with three degsertspoonfuls of sugar and some grated 
nutmeg. Roll up like a roly-poly, tie in a cloth in the usual 
way, and steam for an hour and a half. 


Apple Roly-Poly 


Make some baking powder biscuit dough (page 68), roll 
it out to an oblong a quarter of an inch thick. Spread on it a 
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mixture of a breakfastcupful of diced apple, half that amoun 
of seeded raisins or sultanas, a level teaspoonful of cinnamon, 
half a breakfastcupful (4.0z.) of white sugar and a scant quarter 
of a breakfastcupful (14 0z.) of brown sugar. Roll the paste up 
like a roly-poly, cut it across into slices two inches thick, and 
put these in a greased baking-pan with three-quarters of a 
breakfastcupful of water. Bake in a moderate oven for three- 
quarters of an hour. 


_ Apple Sauce Flip 


Roll out some pastry a quarter of an inch thick, cut into 
squares, and prick them over with a fork. Bake them ina hot 
oven for ten minutes, then serve them with the apple sauce 
sandwiched between each two,and a little sugar mixed with 
cinnamon sprinkled on top. They can be eaten hot or cold. 


Apple Sauce Pie 


Take a breakfastcupful of apple sauce, and sweeten this to 
taste, adding a little grated nutmeg and three dessertspoon- 
fuls of melted butter. Mix this with a custard mixture made 
with two well-beaten eggs, two breakfastcupfuls of milk and 
a little lemon flavouring. Line a plate with pastry, pour in 
the apple sauce mixture, crisscross the top with pastry strips, 
and bake until the pastry is done and the filling set. 


Apples with Ginger Cake 


Cream half a breakfastcupful (4 oz.) of butter or fresh 
margarine with a teacupful (4 oz.) of sugar, then add an 
egg, fresh or dried, and beat well. Now add two level tea- 
spoonfuls of ginger, half a level teaspoonful of allspice, a 
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level teaspoonful of cinnamon and half a breakfastcupful of 
treacle, warmed, and lastly, fold in, alternately, a breakfast- 
cupful and a half (6 oz.) of flour and a teacupful of sour milk 
in which you have first dissolved a level teaspoonful of 
bicarbonate of soda. Bake in a ring mould in a moderate oven 
for an hour, and serve hot, with the centre filled with two 
breakfastcupfuls of stewed apples. 


Blackberry Roll 


Roll out some baking powder biscuit dough (page 68) half 
an inch thick. Cut to an oblong, and spread on this a pint of 
raw blackberries, sprinkled with a teacupful (4 oz.) of sugar 
and a little cinnamon. Roll up like a roly-poly and place in a 
greased baking-dish, seam side downwards. Brush over with 
a little margarine or butter, and bake in a hot oven for half 
an hour. Raw gooseberries could be used instead of black- 
berries, in which case the cinnamon should be left out. 
Cooked dried apricots may also be used, but as they are 
already sweetened, the sugar should be omitted. 


Cherry Toast 


Take three breakfastcupfuls of stoned cherries, sprinkle 
them with a breakfastcupful (54 oz.) of brown sugar, leave 
them for two hours, and then sithmer them gently for half 
an hour. Fry four slices of bread, cut in one-inch cubes, in 
butter or fresh margarine until light brown, and when the 
cherries are cooked, take them out with a perforated spoon, 
and put them in the serving-dish. Flavour the cherry juice 
with a little lemon flavouring, drop in the bread cubes and 
cook them for two minutes. Then pour all into the dish over 
the cherries, and serve warm, with custard or, when pos- 
sible, cream. 


57 


SWEETS 
French Toast . 


Beat up an egg, fresh or dried, with an eighth of a tea- 
spoonful of salt and not quite a breakfastcupful of milk, and 
pour it into a large dish. Cut half a dozen slices of bread half 
an inch thick, take off the crusts, dip these into the egg and 
milk mixture, and then fry them in a little margarine or 
butter, browning each side. Then dish them, and serve them 
sprinkled with fine sugar and a little cinnamon or nutmeg. 


Fruit Shortcake 


Make a baking powder biscuit dough (page 68) using two 
and a half ounces of fat. Roll the dough to a quarter of an 
inch thick, and cut into three-inch rounds. Put half of these 
rounds into a baking-tin, brush them with melted butter or 
margarine, and put the remaining halves on top. Brush the 
tops also with melted butter or margarine, and bake the 
cakes in a hot oven for a quarter of an hour. Split the cakes 
in half again, spread the soft sides with a little butter or 
margarine, and put a little fruit, fresh or stewed, on the 
bottom half. Now put on the top half, soft side up, and cover 
this also with the fruit. The shortcake can be baked as one 
large cake, if desired, in which case the same procedure for 
splitting and so on applies. Fresh fruit when suitable should 
be crushed very slightly with a fork, and left sprinkled with 
sugar to daw out the juice. 


Fruit Turnovers 


If deep fat can be used, these can be fried; otherwise they 
could be baked, but they would not then be so unusual. 

Make some baking powder biscuit dough (page 68), roll 
it out half an inch thick and cut it into oblongs about four 
by two inches. On each half of these pieces put a small table- 
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spoonful of apple sauce, sweetened, or some other thick 
stewed fruit, or chopped cooked prunes or apricots, with 
chopped nuts added, if you can get them. Fold over the other 
half and press the edges together with a fork. Fry the turn- 
overs in hot deep fat for about three minutes, or bake them 
in the oven for about ten or fifteen. 


Fruit Upside-Down Cake 


Use the same batter as for Vegetable Upside-Down Cake 
(page 52), adding 4 little sugar if you like, though this is not 
absolutely necessary. Fruit goes underneath instead of vege- 
tables, and syrup should be used instead of the vegetable 
stock for pouring over the fruit: milk alone, or milk and 
water, for the batter. Suggestions for fruit are: apricot halves, 
-tinned or dried and cooked; halves of pears or peaches, 
tinned or cooked; sliced raw apple, or cooked apple purée 
(apple ‘purée and cooked prunes are particularly good to- 
gether); strips of half-cooked rhubarb; any berries like black- 
berries, with apple to give more substance. 


Pastry, Spiced 


Sieve together two breakfastcupfuls (half pound) of flour, 
a quarter of a level teaspoonful each of salt, ginger, and 
powdered cloves, and half a level teaspoonful of cinnamon. 
Mix in two and a half ounces of the fat chosen, and then add 
two, level tablespoonfuls of fruit juice and halfa teacupful of 
treacle. When the pastry is made roll it out to an eighth of an 
inch thick. 


Pears with Cheese Pastry 


A queer combination worth trying. Make some cheese 
pastry, roll it out an eighth of an inch thick, and cut it into 
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four-inch sided squares. Put half a well-drained cooked, or 
tinned, pear on each pastry half, and fill the hollow where 
the core was with a teaspoonful of brown sugar and half a 
teaspoonful of margarine or butter. Fold over the other half 
to make a triangle, press the edges together with a fork, and 
prick a few holes in the top. Bake in a hot oven for about a 
quarter of an hour. 


Prune Roll 


This is particularly good, especially where prunes are 
generally disliked. Soak a pound of prunes overnight, and 
cook them slowly in the water in which they soaked until 
they are soft; then add three-quarters of a cup (6 oz.) of 
sugar, and cook for another quarter of an hour. Add a little 
lemon flavouring, and let them get cold. Roll out some 
pastry a quarter of an inch thick. Drain the prunes, stone 
them, and spread them on the pastry, putting little shavings 
of butter or fresh margarine here and there. (1 found it 
rather good to sprinkle with cinnamon as well.) Roll up the 
pastry like a roly-poly, put it into a baking-dish, seam side 
downwaftds, brush over with a little melted margarine, and 
cook in a moderate oven for an hour, beginning to baste with 
the prune juice after the first half-hour. Serve hot with Hard 
sauce, if you can manage it, otherwise by itself, or with 
custard. 


Pumpkin Pie 


Have ready three-quarters of a breakfastcupful of cooked 
drained pumpkin, and mash this up with half a teacupful (a 
good ounce) of brown sugar and a level dessertspoonful of 
treacle, warmed. Add now half a level teaspoonful of cinfha- 
mon, an eighth of a level teaspoonful of nutmeg, a breakfast- 
cupful of milk, a scant dessertspoonful of melted butter and 
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a well-beaten egg. When this is thoroughly mixed pour it 
into a pie-plate lined with pastry, and bake in a moderate 
oven until the pastry and filling are cooked. 


Ouinces, Baked 


Quinces are seldom eaten by themselves in this country. 
See that they are ripe, wash them, peel them, core them after 
cutting in halves, and lay them cored side up in a greased 
baking-tin. Boil the peel and cores in enough water to cover 
them for twenty minutes, then strain off the liquid. Now put 
a level teaspoonful and a half of sugar in each quince half, 
pour two tablespoonfuls of the liquid from the peelings over 
the fruit, and bake, covered, in a slow oven for three hours, 
or until the quinces are soft. They will turn a deep red. You 
can either serve them as they are or, if you can get macaroons, 
dust them over with plenty of macaroon crumbs, add a few 
shavings of fresh margarine or butter, and brown quickly in 
a hot oven. 


Rice, Steamed 


A very simple sweet, useful to serve with jam or stewed 
fruit, can be made by steaming rice, using only one 
cup of water and no salt, and steaming until the rice has 
absorbed all the water. Then add a breakfastcupful of milk 
that has just been brought to the boil, and a little sugar, if 
you like, and cook on until the rice is done. A vanilla pod 
may be cooked with the rice in this case, if desired, or a little 
vanilla favouring added with the milk. 
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Apples and Cheese 


Grease a baking-dish, and put a layer of half a teacupful of 
breadcrumbs in the bottom. Peel and slice four apples, and 
put a layer of these over the crumbs, and sprinkle these with 
grated cheese, of which you will have ready about two break- 
fastcupfuls. Sprinkle with a little salt, and repeat these layers 
until all the cheese and apples are used. Just cover with 
milk, and spread a teacupful of breadcrumbs on top; these 
last should be buttered (see Buttered Crumbs, page 71). Bake 
in a moderate oven for about half an hour. 


‘Cheese and Bacon Rolls 


Get some processed cheese, cut it in one-inch sided cubes, 
and wrap a thin rasher of bacon round each. Tie or skewer 
each of these, and grill them quickly, turning them over often 
so as to prevent the cheese from melting. When they are 
done, serve on buttered toast. 


Bacon Muffins 


Sieve together two breakfastcupfuls (half pound) of flour, 
three level teaspoonfuls of baking powder, half a level tea- 
spoonful of salt, and three level dessertspoonfuls of sugar. 
Add also a third of a breakfastcupful of chopped boiled 
bacon or crisp fried bacon. Mix together a well-beaten egg, 
two tablespoonfuls of melted margarine and a breakfastcup- 
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ful of milk, and add this to the dry ingredients, just mixing 
it m. Fill greased muffin-tins with this mixture two-thirds 
full, and bake in a hot oven for twenty minutes or so. 


Cheese and Bacon Toasts 


Have ready some slices of bread, and cover each with a 
thin slice of processed cheese. Sprinkle a little diced bacon 
rasher over each, and grill for frve minutes or so, until the 
cheese begins to melt and the bacon is crisp. Cut in suitably 
sized pieces, and serve. 


Cheese Baking Powder Biscuits 


Use the baking powder biscuit recipe on page 68, but 
reduce the amount of milk to two-thirds of a breakfastcupful, 
add a slightly beaten egg to it, and add half a breakfastcupful 
of grated cheese to the dry ingredients. 


Cheese Balls 


Have ready a breakfastcupful of cold boiled rice, mix it 
with half a teacupful of grated cheese and add a quarter of a 
teacupful (about half ounce) of flour. Now add a well-beaten 
white of egg, and shape into small balls. Have ready the egg- 
yolk beaten with a teacupful of milk, and having rolled the 
cheese balls in fine breadcrumbs, dip them in the milk and 
ege mixture, and then in breadcrumbs again. Fry in hot fat. 


Cheese Custard with Bread Sauce 


The bread sauce makes a more substantial and unusual dish 
out of cheese custard. Mix together in this order: two slightly 
beaten eggs, a teacupful of milk, a scant tablespoonful of 
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melted margarine or butter, a level tablespoonful of grated 
cheese, a quarter of a level teaspoonful of salty a little pepper, 
a touch of cayenne and a few drops of onion flavouring. 
Turn the mixture into a greased pie-dish, or into small 
moulds, and bake in a slow oven until the top is brown. 
Serve with bread sauce. 


Cheese Muffins 


Make the muffin mixture as in Bacon Muffins (page 62), 
adding two-thirds of a breakfastcupful of grated cheese to 
the dry ingredients and of course omitting the bacon. When 
the muffins are in their tins, sprinkle a little more cheese over 


each before baking. 


Cheese Muffins (2) 


Split muffins as usual, spread the split side with butter or 
margarine, sprinkle with grated cheese, or lay a thin round 
of white cheese on each half, and toast under the grill, split 
side only. 


Haddock Rarebit 


Arrange flakes of warmed cooked smoked haddock on 
toast, pour over them a Welsh Rabbit mixture, and brown 
in the usual way. 


* 


Macaroni in Peanut Butter 


Peanut butter is sometimes to be bought in this country, 
and can be used in this rather pleasant dish—if you like the 
unmistakable flavour of peanuts. Boil three-quarters of a 
breakfastcupful of macaroni in the usual manner, drain it 
arid arrange it in a greased baking-dish. Heat two breakfast- 
cupfuls of milk in a double saucepan, and add this gradually 
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to three level tablespoonfuls of peanut butter. Pour this over 
the macaroni, sprinkle with a level teaspoonful of salt, and 
bake in a moderately slow oven for three-quarters of an hour 
witha cover over the dish. Then take off the cover, sprinkle 
with, crumbs, and bake more quickly until the crumbs are 
browned. 


Macaroni with Cheese and Tomato 


Boil the macaroni in the usual way, and heat it up in 
tomato sauce, sprinkling it when dished with grated cheese. 
Or a layer of grated cheese and breadcrumbs mixed together 
can be spread on top and browned quickly in the oven or 
under the grill. 


Prunes Stuffed with Sausage 


Soak and cook some large prunes, but see that they keep 
whole and fairly firm. Take out the stones, and put a bit of 
sausage meat in the centre instead. Arrange them on a well- 
greased baking-dish, and bake them in a very hot oven until 
the sausages begin to brown. Then serve on fingers of toast. 


Rice and Cheese 


Grease a baking-dish and put in the bottom a layer of 
steamed rice (see page 75). Put over this a few shavings of 
margarine, and a little grated cheese, seasoning with a touch 
of cayenne pepper. Repeat these layers until the dish is full; 
then add enough milk to come half-way up the dish. Cover 
with breadcrumbs, and bake in a moderate oven until the 
cheese is all melted, and the crumbs brown. The proportion 
of rice to cheese is about two ounces of grated cheese to a 
pint of the steamed rice. 
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Rice Scrambled with Bacon 


Fry half a pound of rashers in a heavy iron pan, pouring 
off the fat as it accumulates, and keep the rashers hot. Pour 
the fat back into the pan, and put two breakfastcupfuls of 
cooked rice into it. Mix two well-beaten eggs with two 
tablespoonfuls of milk, and mix these well with the rice and 
the fat, season with salt and pepper to taste. Scramble the 
mixture slowly over a low heat, and when the eggs thicken 
serve with the rashers on top. 


Rice with Cheese and Tomato 


Melt three level dessertspoonfuls of butter or margarine 
in a heavy frying-pan, and add three breakfastcupfuls of 
cooked rice. Cook until the rice is slightly brown, stirring 
gently now and then with a fork. When the rice is ready, put 
it into the serving dish, pour some tomato sauce over it, and 
sprinkle with finely grated cheese. As you do so, keep on 
lifting up the rice with a fork from the bottom, so that the 
cheese and sauce are evenly distributed. Put into the oven for 
a few seconds for a final heating, and serve. 


Roe, Devilled 


Take some cooked fresh cod’s roe,.and cut it in convenient 
pieces. Make a mixture of three dessertspoonfuls of melted 
butter or margarine, two-thirds of a teaspoonful of made 
mustard, two and a half teaspoonfuls of Worcestershire 
sauce and a few drops of anchovy essence. Roll the pieces 
of roe in this, then mash them up and spread them on toast. 
Put the prepared toasts in a hot oven for five minutes or so, 
and serve. 
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Sardine Rarebit 


Arrange some sardines on hot buttered toast, and warm 
them through for a minute or two in the oven or under the 
grill, Then make an ordinary Welsh Rarebit (Rabbit), pour 
it over the sardines, and brown quickly. 


Tomato Rarebit 


Here is an unfamiliar version of our homely Welsh Rabbit 
(as I prefer to spell it). Melt three level dessertspoonfuls of 
butter or margarine in a saucepan, and stir in the same 
amount of flour. Now gradually add three-quarters of a 
breakfastcupful of creamy milk,and when the sauce begins 
to thicken, add three-quarters of a breakfastcupful of stewed 
strained tomatoes mixed with an eighth of a teaspoonful of 
bicarbonate of soda, two breakfastcupfuls of grated cheese, 
two slightly beaten eggs, and a seasoning of salt, mustard 
and cayenne pepper. When the cheese has melted, serve very 
hot on toast, brown if possible. 
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Apples, Fried 


Core three large cooking apples, but do not peel them, and 
cut them in slices not quite half an inch thick. Fry these rings 
on both sides in the breakfast bacon fat, and when they are 
done, put them on a dish and sprinkle a little brown sugar 
over each, leaving the dish on the top of the stove, so that 
the sugar half melts before the rings are served. They are 
generally eaten with bacon and boiled hominy for breakfast. 
They can, of course, also be fried in butter or fresh margarine 
if there is no bacon on that day. But the hominy should 
accompany them, if possible. They are rather Boat too, with 
fried or grilled sausages. 


Baking Powder Biscuits 


Sieve together two breakfastcupfuls (half pound) of flour, 
three level teaspoonfuls of baking powder and half a level 
teaspoonful of salt. Now cut in with a knife two ounces of 
margarine or other suitable fat (margarine and lard mixed I 
have found very good), and add about three-quarters of a 
breakfastcupful of milk, stirring it in rapidly until you have 
got a soft but not sticky dough. Knead very lightly on a 
floured board, just enough to shape into a smooth ball, and 
roll or pat this out to half an inch thick. Cut with a biscuit 
cutter, and put the biscuits on an ungreased baking-sheet, 
and bake in a very hot oven for a quarter of an hour or less. 

In some parts of America tall puffy biscuits are preferred. 
In this case, put the biscuits close together on the baking- 
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sheet, so that they will rise. If you want a flatter and crustier 
biscuit, then put them half an inch apart. 

A richer biscuit can be obtained if you use two and a half 
ounces of fat and use rather less milk, about two-thirds of a 
cup. Conversely a plainer biscuit can be got by decreasing the 
fat to three level dessertspoonfuls. 


Breadcrumb Pancakes 


Crumble some stale bread coarsely, and when you have a 
breakfastcupful of the crumbs, put them into two breakfast- 
cupfuls of milk, and leave them to soak all night. Next 
morning, add a good pinch of salt, a well-beaten egg, and 
enough flour to make a pancake batter, and lastly, two level 
teaspoonfuls of baking powder. Beat the mixture well, and 
fry the pancakes on a greased girdle or heavy iron frying- 
pan. 


Cereal 


Cooked cereals can be made more attractive by serving 
them with dried fruits, as suggested under Cereal with Dates 
(page 70), or when they are eaten cold, a little stewed fruit 
can be added on top, instead of the more usual sugar and 
milk of English breakfast tables. 

Hot cereals may also be made more interesting by being 
served with a small sprinkling of some such prepared cereal 
as corn flakes on top. 


Cereal, Fried 


Cooked cereals, like porridge or hominy, are left to get 
cold ina suitably shaped mould, and they are then cut in thin 
slices and fried in bacon fat or margarine. These can then be 
served with bacon or sausages for breakfast, or if sweetness 
is desired, with a little sugar, treacle or honey. 
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Cereal with Apples 


Core and peel some cooking apples, and cook them in a 
syrup made with half a breakfastcupful (4 oz.) of sugar and 
three-quarters of a breakfastcupful of water. When they are 
done, serve them stuffed with some cooked cereal or other. 


Cereal with Dates 


Cook the cereal, whatever it is, and before serving, stir in 
some stoned and chopped dates, leaving them for a few 
moments to get warm. 


Cinnamon Toast 


Cut some crustless strips of stale bread a quarter of an inch . 
thick. Toast them, butter them and then sprinkle them with 
sugar mixed with powdered cinnamon, using three times as 
much sugar as cinnamon. Put them in the oven until the 
spiced sugar has melted, and they are ready. 


Cinnamon Toast (2) 


Cut strips as above, but toast one side only. Spread the 
other side with melted butter or margarine and sprinkle with 
the sugar and cinnamon mixture, and then toast under the 
grill until the mixture is melted. 


to] 


Cinnamon Honey Toasts 


Mix together hot honey and fresh margarine or butter in 
equal amounts, spread this mixture on dry toast, and serve 
sprinkled with cinnamon. 
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Crumbs, Buttered 


Melt a tablespoonful of margarine or butter in a pan, add 
a teacupful of breadcrumbs, and mix well together, off the 
fire. Less fat can be used at a pinch. 


Figg, Fluffy Nest 


An amusing dish for the children. Beat up an eggwhite 
stiffly with a tiny pinch of salt, and arrange it on a piece of 
toast with a hollow in the middle of the egg-white. Put half 
a level teaspoonful of butter or margarine in this hollow, and 
put the egg-yalk on top of it. Then bake in a moderate oven 
until it is set. 


Griddle Cakes 


These can be cooked either on a griddle (girdle) or in a 
heavy frying-pan. Grease the surface, or rub it over with a 
cut turnip, and drop the mixture from a spoon. When one 
side is cooked, the upper side will be full of bubbles, and it 
is then time to turn the cakes over with a palette knife and 
cook the other side. 


Breadcrumb Griddle Cakes 


Put a breakfastcupful and a half of fine breadcrumbs into 
a bow], add a breakfastcupful and a half of boiled milk and 
three dessertspoonfuls of melted butter or margarine. When 
the crumbs are soft, add two well-beaten eggs, and then a 
teacupful (2 oz.) of flour, half a level teaspoonful of salt and 
four level teaspoonfuls of baking powder sieved together. 
Cook as above. 
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Milk Gridale Cakes 


Beat an egg until it is light, then add three-quarters of a 
breakfastcupful of milk and two level tablespoonfuls of 
melted butter or margarine. Mix together a breakfastcupful 
and a half (6 oz.) of flour, three and a half level teaspoonfuls 
of baking powder, two level tablespoonfuls of sugar and 
three-quarters of a level teaspoonful of salt, sieve them and 
add them to the egg and milk mixture. Cook as directed above 


(page 71). 


Rice Griddle Cakes - 


Mix and sieve two and a half breakfastcupfuls (10 6z.) of 
flour, three level teaspoonfuls of baking powder, half a level 
teaspoonful of salt and half a teacupful (2 oz.) of sugar, and’ 
then work in a teacupful of cold cooked rice with the finger- 
tips. Now add a well-beaten egg,.a breakfastcupful and a half 
of milk and three dessertspoonfuls of melted margarine or 
butter, mix well, and cook as directed above (page 71). 


Sour Milk Griddle Cakes 


Mix and sieve two and a half breakfastcupfuls (10 oz.) of 
flour, half a level teaspoonful of salt, a level teaspoonful and 
a quarter of bicarbonate of soda; make a well in the middle, 
and mix in a well-beaten egg and two breakfastcupfuls of 
sour milk. Cook as directed at the beginning of this section 


(page 71). 


W holemeal Griddle Cakes 


Mix and sieve together a teacupful (2 oz.) of wholemeal 
flour, a breakfastcupful (4 oz.) of ordinary flour, three level 
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teaspoonfuls of baking powder, half a level teaspoonful of 
salt and two level tablespoonfuls of sugar. Add a breakfast- 
cupful of milk, a well-beaten egg and three teaspoonfuls of 
melted margarine or butter, and cook as directed above 


(page 71). 


Hominy, to Boil 


Soak the hominy overnight in the water in which you will 
cook it the next day, using four times as much water as there 
is hominy. In the morning, boil it for three or four hours in 
a double saucepan. Serve with milk and sugar, or if you pre- 
fer it, with salt, pepper and butter. It can be warmed up. 


Hominy and Horseradish Croquettes 


Steam half a teacupful (14 0z.) of hominy in half a breakfast- 
cupful of boiling water until the water is all absorbed, and 
then add three-quarters of a breakfastcupful of scalded milk, 
and continue to steam until tender. Then add three level 
dessertspoonfuls of butter or margarine, three and a half 
level teaspoonfuls of grated horseradish, and half a level 
teaspoonful of salt. When the mixture has cooled, egg-and- 
breadcrumb little shapes cut from it and fry them in a little 
hot fat until browned on each side. Good with grilled or 
fried beef. 


Hominy, Baked 


Season a breakfastcupful of boiling water with a level 
teaspoonful of salt, and using a double saucepan, shower in 
three-quarters of a breakfastcupful (44 oz.) of hominy, stir- 
ring all the time. Bring to the boil, boil for two minutes, and 
then steam over the bottom half of the saucepan until the 
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water is absorbed. Now add a breakfastcupful of milk and 


steam for an hour. Take off the fire and add now two ounces 
of margarine or butter, three level teaspoonfuls of sugar, a 
slightly beaten egg and another breakfastcupful of milk. Put 
the mixture into a greased dish, and bake in a slow oven for 
an hour. 


Hominy Biscuit 
f 


Mash smoothly three-quarters of a breakfastcupful of cold 
boiled hominy, then add a tablespoonful of melted margarine 
or butter, three-quarters of a breakfastcupful of milk, and 
enough flour to work the mixture. Roll out on a floured 
board, handling as little as possible, cut with a biscuit- 
cutter, and bake in a hot oven until the biscuits are done. As 
the hominy will have been originally cooked with salt, none 
is needed extra. 


Hominy Bread 


Mash two breakfastcupfuls of cold boiled hominy, better 
through a sieve, so that you are certain there are no lumps. 
Add a tablespoonful of melted margarine or butter, a break- 
fastcupful of milk, and two well-beaten eggs. Pour the mix- 
ture into a greased baking-dish, and bake in a moderate oven 
for fifty minutes. If the hominy has been cooked with salt, 
no further salt will be needed. This bread is served from the 
dish in which it was cooked, and eaten with butter with a 
fork. 


Hominy Croutons 


Press some boiled hominy (see page 73) ina small greased 
tin, and when quite cold, turn it out, and cut it first into 
quarter-inch slices, and then into quarter-inch cubes. Dip 
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these into fine crumbs, then into beaten egg or unsweetened 
custard powder moistened with a little milk, then into crumbs 
again, and fry golden. 


Hominy, Fried 


Cut some cold boiled hominy into neat pieces, roll them 
in flour, and fry them in margarine or bacon fat. If desired, 
they can be egg-and-breadcrumbed before frying, but this is 
not at all necessary. 


Rice, Fried 


Pack the cooked rice into a suitable bow] or container, 
and cut it in the morning into slices, brown these carefully in 
butter, margarine or bacon fat on both sides, and setve for 
breakfast. 


Rice Muffins 


Mix together one and three-quarter breakfastcupfuls (7 
oz.) of flour and half a teaspoonful of salt. Stir in gradually 
a breakfastcupful of milk, keeping the mixture smooth, and 
then add a breakfastcupful of cold boiled rice, cooked nice 
and soft, two well-beaten eggs, three tablespoonfuls of 
melted margarine or butter, and lastly three level teaspoon- 
fuls of baking powder. Grease some muffin-tins well, fill 
them a third full with the mixture, and bake in a hot oven 
for twenty minutes, when they should be brown. 


Rice, Steamed 


Put two breakfastcupfuls of boiling water and a level tea- 
spoonful of salt in the top of a double saucepan, bring to the 
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boil and add by degrees half a breakfastcupful (4 0z.) of rice. 
Stir with a fork to prevent it sticking while you boil it for 
five minutes. Then put it over the bottom part of the double 
saucepan, and let it cook for three-quarters of an hour, or 
until the rice is tender. Then take off the lid, to let the steam 
escape. 


Stujing, Plain 


Mix together a teacupful each of plain biscuit crumbs and 
breadcrumbs (or if necessary, use all breadcrumbs) half a 
teacupful of melted margarine, a quarter of a level teaspoon- 
ful of salt, an eighth of a level teaspoonful of pepper, a few 
drops of onion flavouring, and a teacupful of hot water. 
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